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with  the  following  resource people on  the different  topics: Topic 1:  Jan Low, Hilda Munyua, Adiel 








Mulongo,  Jan  Low,  Adiel Mbabu,  Srini  Rajendran,  Julius Okello,  Joyce Maru  .  Luka Wanjohi,  Eric 
Muthuri and Frank Ojwang have provided invaluable support throughout the process. 
This  team  has  brought  together  and  shared  their  many  years  of  experience  of  working  with 
sweetpotato  systems  and  farmer  learning  processes  across  Sub‐Saharan  Africa  to  compile  this 
Everything You Ever Wanted  to Know about Sweetpotato resource. None of  this experience would 





























































































development  practitioners  and  farmers  has  subsequently  risen.  Sweetpotato  scientists  at  the 




the  International Potato Center  (CIP) and Helen Keller  International (HKI), RAC sought to empower 










The objectives of  the project are  to strengthen  the enabling environment  for  increased  investments  in 
biofortified  crops  and  to  develop  institutional  and  individual  capacities  to  produce  and  consume 
biofortified crops. 
RAC/BNFB goal of developing and revising the Training of Trainers (ToT) manual on Everything You Ever 
Wanted  to  Know  about  Sweetpotato  was  to  see  sustained  capacity  for  training  senior  extension 
personnel about  the  latest developments  in sweetpotato production and utilization  in each of  the 
major sub‐regions of SSA: Eastern and Central Africa, Southern Africa, and West Africa. Hence, CIP 
identified  local  institutions  to work with  in Mozambique, Tanzania, and Nigeria  to host an annual 
course entitled:  Everything You Ever Wanted to Know about Sweetpotato. The course has progressed 
from initially having CIP scientists working closely with national scientists to implement it, to national 
scientists and partners  independently organising and  conducting  the  course.  In  subsequent years, 
institutions in Burkina Faso, Ethiopia, Ghana, Malawi and others have been capacitated in conducting 
the course.  
In  developing  the  course  content,  a  long‐time  collaborator  of  CIP,  Tanya  Stathers  of  the Natural 
Resources Institute (NRI), University of Greenwich, worked with CIP Scientists to review the existing 
training  material,  added  in  new  knowledge  from  sweetpotato  scientists  and  practitioners,  and 
designed the course with a heavy emphasis on learning‐by‐doing. The CIP personnel who contributed 
to  the  development  of  the  initial manual  include,  (Robert Mwanga,  Ted  Carey,  Jan  Low, Maria 
Andrade, Margaret McEwan,  Jude Njoku, Sam Namanda, Sammy Agili,  Jonathan Mkumbira,  Joyce 
Malinga, Godfrey Mulongo), Adiel Mbabu and HKI nutritionists (Margaret Benjamin, Heather Katcher, 
Jessica Blankenship) and  an HKI gender  specialist  (Sonii David) as well as NRI  colleagues  (Richard 
Gibson, Aurelie  Bechoff,  Keith  Tomlins).  Some  of  the materials were  adapted  from  the DONATA 
project training materials, the Reaching End Users project and many others. After practitioners had 











policymakers,  extension  workers,  community  development  workers,  leaders  of  farmer  organizations, 
farmers etc.). Not all the materials will be relevant to all audiences, but facilitators can adapt the content 
to  their audience and  facilitation best practices.   To ensure  sustainability and wide  reach; a  cascading 












help  us  to  achieve  the major  objectives  of  the  Sweetpotato  Profit  and  Health  Initiative  (SPHI).  








































































































































































































































Vicious Cycle of Poverty and Malnutrition 






































The Economic Impacts of Malnutrition-Related Outcomes at Individual, 


























The Annual Economic Costs of Child Undernutrition in Egypt, Ethiopia, 















































































































Percentage of Under 5 Year Olds with Who Are Wasted, Stunted, 






















































































































































































































































































6.2  560  9.8  31 88  ND  300  90 0  0  6.6  375  25  80
8.7  688  11  30 108 ND  400  90 8  19  8.3  400  30  80
1st year of 
life) 
1‐4 years  13  1,063 13  24 166 19  500  90 5  13  8.4  400  30  160
4‐7 years  19  1,400 17  31 219 25  600  90 5  13  10.3  450  30  200
 
GIRLS 
7‐10 years  27  1,700 26  38 266 26  700  120 7  18  11.3  500  35  300
10‐14 years  42  2,200 37  49 344 26  1300 120 12/28c 28/65c  15.5  600  40  400
14‐18 years  55  2,488 46  55 389 26  1300 150 26  62  15.5  600  40  400
 
BOYS 
7‐10 years  27  1,833 26  41 286 31  700  120 7  18  11.3  500  35  300
10‐14 years  40  2,456 36  55 384 31  1300 120 12  29  19.2  600  40  400






18 ‐ 30 years  55  2,300 46  52 359 25  1000 150 24  59  9.8  500  45  400
30 ‐ 60 years  55  2,250 46  50 352 25  1000 150 24  59  9.8  500  45  400
Pregnant  55  2,585 60  57 404 28  1200 250 NK, SR NK, SR  15  800  55  600
Breastfeeding  55  2,800 65  62 438 29  1000 250 12  30  18.3  850  70  500





18 ‐ 30 years  65  2,900 54  64 453 38  1000 150 11  27  14  600  45  400
30 ‐ 60 years  65  2,850 54  63 445 38  1000 150 11  27  14  600  45  400















































































































































































































































































Vegetable  sources:  Dried  beans, 
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 healing. Absorption of non‐  
























































 carbohydrate metabolism  
  Source: Adapted from WHO,
2003




































































































































Estimates of The Prevalence of Anaemia in Infants and Children Aged 6-





Prevalence of Anaemia, In Pregnant Women Aged 15-49 Years, 2011


















































































































































































































































































































































































































































Iron Beans Vitamin A Sweet Potato 
Priority Level 
























 Targeted,  but  difficult  to  reach  the 










































































































































































































































Unit gm kcal gm gm gm gm mg mg mg mg mg mg mg mg mg mg mg ug ug ug 
Pumpkin, raw 91.6 26 1.0 0.1 6.5 0.5 21 0.8 12 44 340 0.32 9 0.05 0.11 0.6 0.06 16 369 1.1 
Squash, cooked 91.1 30 1.5 0.4 6.5 2.9 10 0.3 13 14 214 0.1 6.5 0.04 0.03 0.3 0.10 10 200  
Yellow fleshed SP, cooked 80.1 76 1.4 0.1 17.7 2.5 27 0.7 18 32 230 0.2 12.8 0.06 0.05 0.5 0.17 6 162 2.1 
OFSP, cooked 80.1 76 1.4 0.1 17.7 2.5 27 0.7 18 32 230 0.2 12.8 0.06 0.05 0.5 0.17 6 788 2.1 
Carrots, cooked 90.2 35 0.8 0.2 8.2 3 30 0.3 10 30 235 0.2 3.6 0.07 0.04 0.6 0.15 2 845 14 
Amaranthus leaf, cooked 91.5 21 2.1 0.2 4.1  209 2.3 55 72 641 0.88 41.1 0.02 0.13 0.6 0.18 57 139  
Pumpkin leaves, cooked 92.5 21 2.7 0.2 3.4 2.7 43 3.2 38 79 438 0.2 1 0.07 0.14 0.8 0.20 25 80 108 
SP leaves, cooked 88.7 34 2.3 0.3 7.3 1.9 24 0.6 61 60 477 0.26 1.5 0.11 0.27 1.0 0.16 49 46 109 
Mango, raw 81.7 65 0.5 0.3 17.0 1.8 10 0.1 9 11 156 0.04 27.7 0.06 0.06 0.6 0.13 14 38 4.2 
Papaya, raw 88.8 39 0.6 0.1 9.8 1.8 24 0.1 10 5 257 0.07 61.8 0.03 0.03 0.3 0.02 38 55 2.6 
Milk, whole fat 88.3 60 3.2 3.3 4.5 0 101 0.0 10 84 133 0.38 0 0.04 0.18 0.1 0.04 5 28 0.2 
Egg, hard boiled 74.6 155 12.6 10.6 1.1 0 50 1.2 10 172 126 1.05 0 0.07 0.51 0.1 0.12 44 169 0.3 
Chicken, stewed 53.1 285 26.9 18.9 0.0 0 13 1.4 20 180 182 1.77 0 0.09 0.24 5.8 0.25 5 39  














































































































































Beta-Carotene Degradation During Storage of 





















































Sweetpotato  7  4.8  88 27.2 140  194
Riceb  2  14.8  70 20.8 140  149
Maize  1  15.2  100 18.8 130  145
Cassava  9  6.3  83 45.6 330  138
Banana  13  5.4  59 41.4 365  113
Sorghum  <1  14.9  90 11.1 110  101
Yam  7  4.4  85 26.2 280  94
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Comparison of Protein, Minerals, Oxalate and Vitamins in Leafy 





































2.9  183  2.4  0.5  0.37 2700 0.13 0.35 0.9 0.21  88  41‐103
Sweetpotato 
tips 
 75  3.9    2290‐7050  0.29‐0.41 0.9   32‐136
Amaranthus  2.8  176  2.8   0.82 6545 0.04 0.22 0.7  85  23
Cassava leaves  7.0  160  2.4   0.517 8280 0.16 0.32 1.8   82
Chinese 
cabbage 
     1200 0.04 0.14 0.5   40
Taro leaves  3.3  96  0.95   0.426 5535 0.13 0.34 1.5 0.19  163  63




Comparison B-Carotene Content of Leafy Vegetables During Processing 
(Ug/G DW) 
  Blanched  Solar dried   Open sun‐dried 
Leafy vegetable  n  (ug/g DW)  (ug/g DW) % (ug/g DW)  % 
Mgagani  3  917 ± 55  776 ± 45 88 484 ± 31  53
Amaranth  3  677 ± 44  449 ± 46 66 367 ± 15  54
Cowpea  3  526 ± 58  462 ± 41 88 296 ± 25  56
Sweetpotato  2  771 ± 6  522 ± 23 68 425 ± 69  55
Pumpkin  2  630 ± 61  427 ± 2 68 264 ± 33  42
Ngwiba  2  554 ± 16  499 ± 17 90 308 ± 43  55
Nsonga  1  633  545 86 407  64
Maimbe  1  588  338 57 272  46


























































The Multiple Causes of Malnutrition and Where Nutrition-Sensitive and 









































































































Framework Depicting the Multiple Pathways and Interactions Between 






























































































































































































































Alive and Thrive’s Framework for Delivering Improved Infant and Young 
























































































































 Discovering  local  solutions 
–  helping  community members 
realise  they  already  have  the 





























































































































































































Myth: OFSP is a genetically modified crop (GMO) 























Myth: Eating sweet foods, including sweetpotato, causes diabetes 
Fact: Sweetpotato is often a recommended food for diabetics since it has a 














Myth: Sweetpotato and sweet foods are suitable for women and children 
but not for men because they cause infertility and sterility in men 









Myth: Eating sweet foods such as sweetpotato causes worms in children 











Myth: Eating sweet foods, such as sweetpotato, makes people more likely 
to get malaria 
Fact: Malaria is transmitted to humans when an infected Anopheles 








Myth: Sweetpotato leaves are not suitable for human consumption 
Fact: Sweetpotato leaves are eaten in many parts of Africa and other parts 







Myth: OFSP can improve your eyesight and reverse blindness 
Fact: Vitamin A in OFSP and other foods promote good vision and helps 
































































































































































































































































































































































































SHORT STORY: Poverty, gender and development of nutrition 






































































































































































































































Andrade, M.,  Barker,  I.,  Cole, D., Dapaah, H.,  Elliott, H.,  Fuentes,  S., Grüneberg, W.,  Kapinga,  R., 
















































































































































































































































































Appendix 4.1. Guidance Notes on How to 






































































































Appendix 4.2. Guidance Notes on How to Feed Your Child After it 










































and  feeding  a  child,  wash 
your  hands well  using  soap 
and clean running water. It is 
important  to  wash  your 
hands  after  using  the  toilet 
and after cleaning of a child 





















































3.  Prepare  food  in  a  clean 









while  eating  to  ensure  they  eat 














The International Potato Center (known by its Spanish acronym 
CIP) is a research-for-development organization with a focus on 
potato, sweetpotato, and Andean roots and tubers. CIP is dedicated to 
delivering sustainable science-based solutions to the pressing world 
issues of hunger, poverty, gender equity, climate change and the 
preservation of our Earth’s fragile biodiversity and natural resources.
www.cipotato.org
CIP is a CGIAR Research Center.
CGIAR is a global research partnership for a food-secure future. Its 
science is carried out by 15 Research Centers in close collaboration 
with hundreds of partners across the globe. 
www.cgiar.org
Science for a food-secure future
